Freshness is one of the main quality attributes 
Materials and Methods
Fresh silver carp was purchased from a local fish market. Each of the silver carps was 1.5-2 kg in weight. The fish was kept in ice throughout transportation to the laboratory.
Fillets were obtained by removing the head and bone of fish. These fillets rinsed with 1% chlorinated water (sterile water). The fillets were divided into three packaging groups 1: aerobic (packaged in the presence of air); 2: vacuum packaged (air absence) and 3: packaged in MAP (55% N2: 45% CO2: 5% O2) by using a Multivac Packaging machine (TRAY PACKING VNIT, P106, Italy). All of the packed fillets were stored at 4 °C for 15 days and in duplicate were subjected to microbial and chemical analyzes on the 0, 3, 6, 9, 12 and 15th days of storage. 
pH test

Measurement of TVB-N
Total volatile base nitrogen (TVB-N) was determined by steam distillation has measured by Kjeldahl titration method (AOAC 2000) .
Results of TVB-N content were expressed as mg of TVB-N 100 g -1 fish muscle.
TBARS value test
10 g was thoroughly homogenized with 100 mL of distilled water and 2.5 mL of HCL (4m). The mixture was subjected to the distillation process for 10 minutes. The day in aerobic packaging was (6.10 ± 0.02), respectively ( Figure 1 ). The highest pH value was observed for the aerobic packaging followed by vacuum and MAP packaging. 
PV
The peroxide (PV) had no significant differences 
